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Appln. No. 10/076,499 

Amdt. dated November 5, 2004 

Official Action dated October 4, 2004 

Amendme nts to the Specification: 

Please replace lines 3 to 7 on page 1 with the following amended paragraph: 

This application is a Continuation-ln-Part application and claims priority on Canadian 
patent application serial number 2,351 ,903 filed on June 26, 2001 and Internationa) 
Patent Application Number PCT/CA0 1/00663 filed on May 8, 2001 which claims 
priority on Canadian patent application serial number 2,334,745 filed on February 
13, 2001 and on United States serial number 09/566,728 which is now abandoned 
w hich was a ll ow e d o n Nov e mber 2, 2001 . 
Please delete lines 8 to 19 on page 5. 

Please replace lines 20 to 24 on page 5 with the following amended paragraph: 

According to a seeortd first aspect of the present invention, there is provided a 
process for preparation of nutritionally upgraded oilseed meals, which are protein 
and lipid-rich and have a reduced fibre content, and plant oils from oilseeds for use 
in fish or other non-human animal diets or human foods comprising the steps of: 

Please replace lines 8 to 16 on page 6 with the following amended paragraph: 

In a [[third]] second aspect of this invention, the above-described se cond first aspect 
can be modified as described herein to provide the [[third]] second process aspect. 
In particular, in the above s e co n d first aspect, the modifications involve the 
preparation of protein concentrates and lipid sources from co-processing of animal 
offal with oilseed for use in fish or other non-human animal feeds, wherein [[the]] a 
cold pressing step of said meat fraction or said mixture obtained from the first aspect 
above is carried out so as to substantially reduce the particle size of [[said]] the meat 
or [[said]] the mixture and to yield a high value human grade oil and a protein and 
lipid-rich meal with reduced fibre content. Thus, the [[third]] second aspect of the 

Page 2 of 25 

PAGE 8/31 1 RCVD AT 1 1/512004 3:46:31 PM [Eastern Standard Time] ■ SVR:USPT0-EFXRF-1J4 ■ DNIS:8729306 * CSH):613 234 5233 ' DURATION (mm-s$):0844 



NOU 05 ' 04 15:53 FR MCFADDEN - FINCHAM S13 234 5233 TO 17038729306 P.09/31 



Appln. No. 10/076,499 

Amdt. dated November 5, 2004 

Official Action dated October 4, 2004 

process comprises the further steps of: 
Please delete lines 26 to 30 on page 6, 

* 

Please delete lines 1 to 31 on page 7. 
Please delete lines 1 to 20 on page 8. 

Please replace lines 24 to 26 on page 8 with the following amendment: 

Further, there may also be included the step of drying the protein-rich fraction to 
reduce its moisture content to below about 10%. Moreov e r, th e moistur e co n tent 
can be between 6% to 9 %. 

Please replace lines 27 to 29 on page 8 with the following amendment: 

* 

In a [[sixth]] third aspect of the present invention, there is provided a process for 
preparation of oilseed protein concentrates from oilseed for use in fish or other non- 
human animal diets comprising the steps of: 

Please replace lines 1 to 13 on page 9 with the following amendment: 

- subjecting the oilseed to heat treatment at a temperature and time sufficient tmcter 
cond i t i ons sel e ct e d to substantia l ly deactivate, destroy or reduce [[the]] 
concentration of at -le as* some [[of the]] antihutritional factors compon e n t s no r mally 
present in the oilseed to produce h e at - treated se e d improve digestibility and reduce 
moisture content : 

■ d e hu l l i ng t h e h e at-treated se e d to produce a m e at fract i on and a hu ll fraction; 
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i cold pr 




high v 




mo i sture containin g p r ot ei n and l ipid-rich m e a l having a reduced fi br e content; 



b l ended mixtur e ; 

° cooki n g th e blend e d mixtur e under conditi o ns sele ct e d to substant i a ll y improv e 
prot ei n dig e st i b ili ty to obtai n a o oo ked mixture; and 



- providing the source of unhvdrolyzed animal product selected from animal offal, 
whole fish, fish bv-catch and whole birds: 

- cooking the mixture at a temperature of about 85 - 95°C for a time sufficient to 
improve protein digestibility and free the bound water present in the animal offal and 
facilitate the separation of protein from the lipid in the animal product and the 
oilseed. 

- rgmpying fluid frpm thq mature to obtain a pressed pnixture during the colcj 
pressing step: and. 

- drying the pressed mixture at a low temperature for a time sufficient for the pressed 
mixture to reach a moisture content of about 7 - 10% to provid_e_a protein 
concentrate, 

Please delete lines 21 to 29 on page 9. 
Please delete lines 1 to 4 on page 10. 




d l ipid-rich mea l wi t h water and an antio x ida nt to produce a 



-» s e pa r ati n g th e cooked m i xtur e into a st i ck wat er frac t i o n, a 



mtn§ 
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Please replace lines 7 to 27 on page 10 with the following amendment: 

There may be also included the step of cooking [[said]] the mixture to obtain a 
cooked mixture prior to [[said]] the extracting step. In this embodiment, there may 
be further included the step of separating [[said]] the cooked mixture into a 
stickwater fraction, a moisture containing protein-rich fraction, and an animal feed 
grade oil If desired, there also may be provided the step of drying the protein 
concentrate. 

In another preferred embodiment, in any of the se cond above process aspects, 
desirably the heat treatment is a rapid heat treatment. The heat treatment may be 
carried out in one or more stages - for example, a two stage heat treatment can be 
employed where temperatures range from about 100°C to 1 15°C, and for treatment 
times ranging from 1.5 minutes to 30 minutes or more depending on the specific 
components being treated. 

Particularly, suitable for anv of the above the second process aspects, is where the 
oilseed is selected from the group consisting of canola, rape seed, soybeans, 
sunflower seed, flax seed, mustard seed, cotton seed, hemp and mixtures thereof. 
In the first process as pec ts aspect , the oilseed may be selected from the group 
consisting of canola, sunflower seed, flax seed, mustard seed, and mixtures thereof. 
In the event the oilseed is a commercially available processed ground oilseed meal, 
the initial steps involving rapid heat-treatment and cold pressing are deleted. 

Preferably I n th e s e cond asp e ct of th e inv e nt i on , the animal offal may be selected 
from the group consisting offish processing waste, whole fish, fish by-catch, squid 
offal, whole birds without feathers, beef offal, lamb offal and mixtures thereof. 
Particularly suitable in t he s i xt h aspect is where the animal offal is a fish product or 
poultry or tail-end dehulled meal 
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Please replace line 29 on page 1 1 with the following amendment: 

The oilseed and the animal offal in any of the seeend above process aspects can be 

* 

[[is]] mixed together In a ratio 

Please replace lines 23 to 28 on page 12 with the following amendment: 

The drying step in any of the 3econd to sixth above process aspects may be 
performed at a temperature of between about 70°C to about 85°C. As mentioned 
above, the separation step may be carried out in a screw press, expeller press or 
decanter centrifuge, or any combination thereof. As an optional feature, the 
stickwater fraction obtained after separation may be further condensed to yield 
condensed solubles. The step of stabilizing the condensed solubles can be with an 
Inorganic acid. 

Please replace lines 16 to 17 on page 13 with the following amendment: 

The extraction step may be carried out at least twice; the solvent that can be used 
[is] includes hexane. 

Please replace lines 8 to 21 on page 14 with the following amendment: 

Afourth process aspect_p_rovldes for the preparation of nutritionally upgraded oilseed 
meals, which are protein and lipid-rich and have a reduced fibre content, and plant 
oils from oilseeds for use in fish or other non-human animal diets or human foods 
the improvement comprising the steps of providing a source of oilseed; subjecting 
the oilseed to a drying step to obtain oilseed having a moisture content of less than 
10% to thereby improve dehullinq of the oilseed: dehulllna the oilseed to provide a 
source of dehulled oilseed: providing a source of unhydrolvzed animal offal: blending 
the dehulled oilseed with the animal offal, and if required water together with an 
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antioxident. to form a mixture thereof: cooking the mixture under conditions selected 
to substantially improve protein digestibility, and substantially free cellular water and 
lipids present in the animal offal, .as well as to facilitate separation of protein from the 
lipid in the animal offal and the oilseeds to obtain a cooked mixture: and separating 
the cooked mixture into a stickwater fraction, a moisture containing proteln-rlch 
fraction, and an animal feed grade oil fraction. 

Please replace lines 22 to 29 on page 14 with the following amendment: 

Preferably, in any of the above aspects, the oilseed is treated to dephvtinize the 
oilseed. It is desirable in the first and seventh aspects there Is provide d the further 
step of extracting th? protein rfch frqctjon with 3 PQlvsnt, Desirabl y, in the second 
aspect there is included the further step of extracting the protein and lipid rich meals 
with the solvent. Preferably, the solvent includes hexane. 

Please delete pages 1 5 to 1 9. 

Please delete lines 1 to 21 on page 20. 

Please delete lines 7 to 28 on page 21 . 

Please delete page 22. 

Please delete lines 1 to 17 on page 23. 

Please replace lines 18 to 27 on page 23 with the following amendment: 

It will be understood that reference to the above described pr oducts aspects which 
are suitable for animal and fish feeds, refers to products which can be used by 
numerous types of species. For example, depending on the geographic location, 
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fish feeds are used in fish farming operations for salmon, trout, tilapia, carp, catfish, 
sea bream and many other warm water as well as cold water species of commercial 
importance. In the case of animal feeds, conventional farming practices utilize such 
feeds for poultry, hogs, swine and cattle. 

In further explanation of the various embodiments of [[both]] the prod u cts and 
process aspects of the present invention, the solvent used for extracting the mixture 
obtained from co-processing of oilseed and animal offal includes hexane or other 
compatible 

Please replace lines 2 to 16 on page 24 with the following amendment. 

In various embodiments of the process and product aspects of the present invention, 
the ash content In the protein concentrates can be regulated as desired by 
controlling the concentration of bone in the animal offal. Thus, the ash can be 
controlled by using a deboning step to obtain offal with the desired bone content. 
Bones in wet or dry form of different types of offal can be utilized, with varying 
degrees of bone coarseness. By way of example, the ash content can thus be 
controlled by controlling the amount of bone added to the mixture of oilseed and 
animal offal. 

In the process and product aspects of the present invention, when referring to 
animal offal such as birds or chickens, it is to be understood that a most preferred 
embodiment is the use of offal without bird feathers. 

In [[both]] the process a n d product aspects of the present invention, when using 
dehulled seeds, the term "dehulled" is intended to mean seeds which have 
substantially all of their hulls removed. However, in many cases, partially dehulled 
seeds can be employed as otherwise noted herein, and to this end, dehulled seeds 
are those which have had at least 55% of their hulls removed. 
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Please delete lines 17 to 19 on page 24. 
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